
Lungomare	  Special	  Event	  and	  Large	  Party	  Information	  
Waterfront	  views,	  rolling	  hills,	  locally	  made	  food,	  and	  261	  days	  of	  sun	  a	  year.	  Oakland	  and	  Northern	  Italy	  have	  more	  than	  just	  
their	  climates	  in	  common.	  Lungomare	  combines	  the	  best	  of	  both	  regions	  on	  the	  waterfront	  at	  Jack	  London	  Square.	  

Giving	  Oaklanders	  a	  new	  way	  to	  enjoy	  some	  of	  the	  city’s	  best	  features:	  fresh	  food	  and	  fine	  weather,	  Lungomare	  is	  the	  latest	  
project	  from	  the	  owners	  of	  Chop	  Bar	  and	  Grand	  Tavern,	  and	  while	  the	  setting	  is	  new,	  the	  mission	  remains	  the	  same:	  quality	  
ingredients,	  perfectly	  executed.	  The	  menu	  will	  offer	  a	  blend	  of	  Tuscan	  and	  Ligurian	  specialties	  —	  a	  mix	  of	  seafood,	  house-‐
cured	  meats,	  rustic	  pizza	  and	  fresh	  pasta,	  with	  dishes	  locally	  sourced	  whenever	  possible.	  

Lungomare	  has	  plenty	  of	  flexible	  seating	  options	  for	  your	  event,	  including	  2	  outdoor	  patios,	  a	  lounge,	  and	  a	  private	  dining	  
room.	  We’d	  love	  to	  work	  with	  you	  to	  create	  your	  ideal	  event,	  from	  a	  cocktail	  reception	  to	  an	  elegant	  multi-‐course	  meal.	  	  	  

	  	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
Large	  Parties	  in	  the	  Main	  Dining	  Room	  and	  in	  the	  Private	  Dining	  Room	  
Special	  menus	  are	  required	  for	  parties	  of	  20	  or	  more	  guests,	  or	  parties	  that	  are	  larger	  than	  12	  and	  who	  would	  prefer	  to	  sit	  at	  
one	  table.	  	  

	  
The	  Fine	  Print	  
When	  booking	  a	  large	  party	  reservation	  with	  Lungomare,	  you	  agree	  to	  the	  following;	  you	  will	  have	  a	  final	  guest	  count	  to	  the	  
Events	  Director	  72	  hours	  before	  your	  event,	  this	  will	  be	  the	  minimum	  you	  will	  be	  charged	  for.	  Your	  bill	  is	  subject	  to	  9%	  sales	  
tax	  and	  we	  recommend	  a	  20%	  gratuity.	  	  Guest	  counts	  that	  increase	  will	  be	  charged	  additional,	  guest	  counts	  that	  decrease	  will	  
be	  charged	  at	  the	  number	  provided	  at	  the	  72	  hour	  window.	  All	  spaces	  are	  subject	  to	  a	  minimum	  charge,	  and	  a	  failure	  to	  meet	  
that	  minimum	  will	  result	  in	  a	  room	  charge	  to	  bring	  your	  total	  to	  the	  minimum	  amount,	  this	  charge	  is	  also	  subject	  to	  tax	  and	  
service.	  	  

	  
Deposits	  
We	  may	  require	  a	  50%	  deposit	  for	  your	  function	  to	  guarantee	  your	  event.	  All	  deposits	  are	  non-‐refundable	  if	  cancellation	  
occurs	  with	  less	  than	  72	  prior	  to	  your	  scheduled	  event.	  

	  
Beverages	  
The	  entire	  Lungomare	  wine	  list	  is	  available	  for	  private	  parties.	  We	  are	  happy	  to	  work	  with	  you	  to	  select	  the	  perfect	  wines	  for	  
your	  meal.	  All	  cocktails	  are	  made	  at	  the	  main	  bar	  and	  are	  charged	  upon	  consumption.	  

	  
Decorating	  and	  Special	  Services:	  
You	  may	  make	  arrangements	  with	  the	  management	  ahead	  of	  time	  to	  drop	  things	  off	  or	  have	  celebratory	  cakes	  delivered.	  Live	  
entertainment	  is	  only	  allowed	  at	  buyout	  events	  and	  is	  separate	  from	  the	  price	  you	  are	  quoted.	  All	  outside	  food	  and	  beverage	  
will	  be	  subject	  to	  approval	  from	  Events	  Director	  and	  Lungomare	  management	  and	  must	  be	  discussed	  prior	  to	  the	  event.	  Our 
cake service fee is $4 per person. Our corkage fee is $20 per 750ml, and limits to the number of personal wines do apply.	  

Seating	  Quick	  Facts	  

	   Main	  Lounge	  	   Standing	  only,	  up	  to	  100	  people	  

The	  Small	  Patio	   Standing	  only,	  up	  to	  50	  people	  

	   The	  Large	  Patio	   Seated	  up	  to	  70	  people,	  Standing	  up	  to	  100	  

	   The	  Private	  Dining	  Room	   10-‐40	  seated,	  Standing	  up	  to	  60	  

	   Restaurant	  Buyout	   inquire	  



 

 

 

Family Style Brunch 

 

 

To Share… 

 

Kale, mushroom, and fontina frittata 

 

Cinnamon–Vanilla French toast, cherry compote 

 

Trofie with basil pesto and Parmigiano-Reggiano 

 

Organic Mixed Greens, bartlett pears, Persian feta, marcona almonds, red wine vinaigrette   

 

Chicken Apple Sausage 

 

Applewood Smoked Bacon         

	  

	  

	  

$25 per person + tax and gratuity 

 
 
 
 
 
 
 



BREAKFAST and BRUNCH Menus (12 person minimum required) 
***All of our menus are subject to seasonality, and we reserve the right to substitute seasonally appropriate items for your 
selections. *** Menu pricing does not include beverages, tax, or service charge 20%. 
 

Continental Style Breakfast -perfect for meetings and presentations (12 person minimum required) 
Includes regular and decaffeinated coffee, orange juice and Numi teas 

 
$11 per person 
House baked breakfast pastries 
Seasonal fruit preserves 
Creamed butter 

 
 
 

$14 per person 
Organic granola and yogurt  
Sliced seasonal fruit 
House baked breakfast pastries 
Seasonal fruit preserves  
Creamed Butter 
 
 

$18 per person 
Sliced smoked salmon 
Assorted bagels 
Herbed cream cheese 
Shaved red onion and capers 
Morning green salad

 

Buffet Breakfast with a View -Select one item from each category (12 person minimum required) 
$28 PER PERSON (Includes fresh sliced fruit, regular and decaffeinated coffee, orange juice and assorted Numi teas) 
 

 

FARM FRESH organic EGGS (+$7 per person for each additional item) 
o Traditional Scrambled Eggs 
o Scrambled Eggs with Spinach, Mushrooms and Cheddar Cheese 
o Eggs Benedict with Canadian Bacon and Hollandaise Sauce 
o Frittata with Seasonal Vegetables and Herbs 

From the Butcher (+$5 per person for each additional item) 
o Chicken and Apple Sausage 
o Apple wood Smoked Bacon 

On the Side (+$5 per person for each additional item) 
 

o Home Fried Potatoes with Peppers and Onions 
o Irish Steel-Cut Oatmeal with Nuts and Golden Raisins 

 

Tuscan Brunch Buffet (20 person minimum required) 
$33 PER PERSON (Includes fresh sliced fruit, regular and decaffeinated coffee, orange juice and assorted Numi teas) 
 
Assorted Breakfast Pastries 
French Toast, Orange, Cinnamon and Vanilla or Blueberry Pancakes 
 
Frittata with Seasonal Vegetables and Herbs 
Eggs Benedict with Prosciutto, Focaccia and Hollandaise Sauce 
 
Apple wood Smoked Bacon 
Chicken-Apple Sausage 
 
Home Fried Potatoes with Peppers and Onions 
Smoked Salmon, Sliced Tomato, Red Onions and Capers 
Mixed Baby Greens with Sherry Vinaigrette 
Assorted Bagels, Creamed Butter and Seasonal Preserves 
 


